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ABSTRACT 



An apparatus (1) for use in heat treatment of for example 
I^endi fried potatoes (10). This process takes place in a 
treatment chamber (3) where the product is exposed to 
intensive heat radiation from a number of quartz tubes (14) 
while they constantly are turned by means of a rotating 
driving wheel (15) with a number of carriers (16) placed 
along the periphery. Humidity, smoke and smell separated 
from the product during this process are sucked off by means 
of a ventilator (17) which leads the polluted air tfarougji a 
filter device (4) via a convector (5) between the treatment 
chamber (3) and the filter device (4). The whole arrangement 
is built up into a cabinet (2) which on the top and at the 
bottom is provided with ventilation openings (26, 27) 
through which secondary air is Sowing for cooling the 
pollmed air flowing through the convector (5). Theret>y a 
heat exchange effect is obtained for reducing the sucked off 
temperature to an acceptable level before the air reaches the 
filter device (4). The apparatus has a construction which is 
cotnpact and environmentaUy compatible and suitable for 
prq)aring for exanq)le pre-fried potato pieces into ready 
French fried potatoes with very low contents of fat. 

20 Claims, 6 Drairing Sheets 
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APPARATUS FOR HEAT TREATMENT OF A The cooMng apparatus according to the present invention 

PARTICULAR FOOD PRODUCT is suitable for cooking preftied low fat potato pieces with 

BACKGROUND OFTHB INVBNnON f -"^ exan^)fe apff oximately 6%. The potato 

pcccs also contain watCT which partly has to be removed in 
Hdd of the Invention 5 of*^^ to obtain the otisp and crunch consistency of the potato 

™ . ^. , ^ . pieces which is diaractedstic of french fiied Dotatoes This 

The invention rdates to an apparatus for cooking a food Jaeans that a successive renewal of^eTiT&r^oSS 
product in a cooldng chamber. Tlie produa is cooked by chamber has to take place or else the coo^g p^^^ 
^sing it to a heat source, and the gasses which the be halted when the ah- in the cooking chai^ becomes 
product emits during cooking are drawn out of the apparatus saturated with steamu 

toough a ventilator. A filler device is provided for filtering The air renewal takes place when the ventilator draws air 
mc gasses prior to exhausting tiicm in the open ah:. An air out of the cooMng chamber and ftcsh air is introduced via an 
connection system links the filter device and cooJdng cham- opening for the influx of air in the wall of the diambcr. In 
bcr to dissipate heat throu^ convection. this way an air cucrent is produced so that the air content in 

BACKGROTiNn TNTFOBiur ATfnM i s ^ooking chamber is constantly exhausted and renewed. 

JSAUtCjROUND INFORMAnON 15 p^or to exhausting die air from the cooking chamber the air 

One popular food product is french fried potatoes which cuirent is passed through the filter device to remove from the 
in considerable amounts arc served in restaurants, fast food ^ steam, fat, odors and other inanities, 
shops, cafeterias or from street vendors. Fiench fried pota- ^ ^ temperature hi tiie cooking chamber can reach 
toes are served either alone as a meal by themselves or in C in the final step of the process. Air at such a high 

connection with otiier courses. In any case, fhcfc is a demand ^ temperature could damage the filter device or at least reduce 
for french fried potatoes being served freshly heated and the filter's effectiveness, so that the air would not be filtered 
crispy. Since french fried potatoes cannot be kept warm and satisfactorily. To solve this problem, the air cuncnt could be 
crispy for a longtime, the preparation must necessarily take ^orc^sed in excess of diat for the optunum cooking process, 
place quickly and easUy to transfcnn the raw and possibly However, that would in^ly extra running expenses for 
pre-processed material into the ready product ^ heating the additional air volume. Furthermore, the 

Tw» ii^on/i « ^^^^-^ 41 : i„ J ventuator, filter and other construction details of the appa- 

"^^LT"* ^ ^o^^ to be increased in size, wherebytiie 

whae a ixisket oontoming a potion of potato strips is apparatus would become clumsy and bulky md^^yZ 
lowered into a jwl of melted lard or cooking oaLTTie lard produce, *^y, ^^uy w 

or the oil is quiddy absort)ed by the potato strips whidi 3^ By uring the air comiection between the treatment diam- 
thoreby are he^ and cooted to a cn^y and cnmdiy bcr and the filter device as a convector, the air can be cooled 
consistency with an almost brown color, mamty dcdving down to a tca9)erature best suitable for the filter device, 
from the caramehang of the sugar contents of fee potato NoimaUy the various components wiU be built in a cabinet 

In the wall of the cabinet it is preferable to construct 

whenthepotatopiecesarecookedindiis way they will 35 ventilation holes, as wdl as over and under where the 
have a fatty or oily content of 30%. Considering the very convector is placed. The updraft of the heated air surxound- 
laigc amomits of french fiied potatoes which are consumed, Ing the convector will then cause a secondary air cuirent to 
especially in industrialized countries, diis popular food pass the convector, wherry the primary air current in the 
product can be a serious threat to national health. Consum- convector is cooled down. In die same way the secondary air 
ing too mudi fat will in the long mn lead to obesity and 40 current can be sent past areas of the wall of the cabinet, in 
assodaled various diseases. particular the waU which is dose to the very hot cooking 

In Older to eliminate diese problons various apparatuses diamber, so that these areas are cooled and therefore they 
have been proposed fa* cooking low fat pre^xrocesscd will not be uncomfortably hot for tiie persons who are to 
potatoes. "W^tfaeseapparatusesitispossibletomakecrispy operate the cooking apparatus. 

and tasty french fried potatoes with moderate fatty contents « When the components of the cooking apparatus arc built 
of approximatdy 6%, in a cabinet it will be appropriate to construct a lead-in 

In this way the problem of high fatty content deep-fried opening to the cooking chambo^, with a corresponding door, 
potatoes has been relieved, bat in deep-fryhig as well as in ^ <^OGr into the cabinet. By interrelating the two doors 

mac simple qiparatus there still remains the problem that ^th a suitable rod system, they can be made to open and 
the process coiits smoke and odors out into the surrounding ^ ^ose at the same time. The serving staff will therefore only 
air to the inconvenience of customers and work staff. Some to open the outer door of die cabinet to get imTnMi|fltf 

apparatuses have been supplied with filters for cleaning the access to the cooking diamber when it is to be filled witii a 
air before it reaches tiieroom but these apparatuses have not portion of potato pieces. The two doors can be hinged 

fliUy lived up to the demands made. ^ such a way that they lockin the open position so that the 

Moreover, commerdal cooking apparatuses must be Product easily and safdy can be poured into the cooking 
simple and relatively inexpensive to produce and take up a chamber. 

minimum of space in narrow and lii^ted conditions on the convector can be produced in many different ways in 

conmiercial premises. FMiennore, it is also very inqMrtant accordance with the present invention. It can be produced as 
diat the cooking apparatus be environmentally compatible, ^ channd with ribs y/tddi give the convector a big surface 
which means that (he cooking apparatus must be able to ^ for effective transmission of the primary air current's heat 
fimction without the serving staff or the customers feeling contents to the secondary air which flows past the convector. 
any uiipleasant effects of heat, smoke and odocs. By ^ special advantageous construction form the convector 

SUMMARY OF THE INVENTION n?^!2'*1'^i f * of heatjconduction mbes whidi are 

^ placed at intervals side by side in such a way, that the 

One new and diaracteristic way of obtaining this effect 65 secondaty afr current can pass between the tubes, whidi for 

and sdving the proHcms in die prior art is to use the air cxan^jle can be made of copper or other heat-conduction 
connection passage as a heat convector. 
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For oooldng the potato pieces^ radiant heat can be used to placed on top where ventilator 7, via filter device 4 and 

advantage. This is a very intensive form of cneigy providing copper tubes 5, draws out the air from cooloDg chamber 3. 

a quick and concise heat treatment of the potato pieces with piG, 4 shows the situation where a portion of potato 

the least possible loss of energy to the sunroundings. The pieces have been introduced to cooking chamber 3 for 

radiant heat element can be placed inside the cooking 5 cooking. Because ventilator 7 produces low pressure in 

chamber in different ways. For cxan5>le. the cooking cham- cooking chamber 3. ftesh air will penetrate through air in-let 

ber may be a rotattag cylinder in which the potatoes during opening 6 in replacement of the air drawn out Thus, a 

rotation are tumbling between each otfier and therefore primary air stream is produced which is exhausted into the 

receive uniform heat radiation on aU sides. The preferable open air through a vertical air discharging pipe turning 

construction is that the cooking chamber will be stationary, lo downwards «» r-x- 

SJltrw^l^.^ will be rotated by rotating a ^ ^ ^^^^ ^ ^ 

drivtog wheel with carriers. dilcal jacket 12. As shown in cross secdon, cylindrical ji^ 

The stationary construction of the cookmg chamber 12 ^ formed with a pointed cap 13 at its upper end, from 

allows the inlets and outlets and their associated closing which the air in die cooking chamber is drawn out through 

mechanisms to be constructed in a sinqile and reliable 15 ^^^^ ^y^^ ^ cooking chamber are also placed a 

manner. The out-let can thus conveniently be constructed number of quartz lan^s 14 which provide infra-red radiant 

permanently in the bottom area of the cooking chamber. In heat for cooking potato pieces 10. Potato pieces 10 which 

to way, the ready frendi fried potatoes will automatically are pre-fricd with fatty contents of approximately 6%, are 

fall out under gravitational puU when a dlding dampi^ is thereby turned into ready warm and crisp french fried 

pulled away. In this process, the driving wheel continues to 20 potatoes. To ensure uniform and equal cooking on all sides 

rotate, and therefore a conq)lete emptying of the cooking of potato pieces there has been provided, concentrically 

diamber takes place. to cylindrical cap 12. rotating driving wheel 15 with carriers 

The french fried potatoes fall throas^ a chute which is 16 along its peripheiy. As best seen from FIG. 2, wheel 15 

constructed in the cabinet and has an opening at the bottom is driven by motor 17 via chain drive 18. When wheel 15 

through which opening a tiay for collecting the french fried rotates, potato pieces 10 are constantly being tumbled 

potatoes can be inserted. The fresh french fried potatoes will between one another by carriers 16 so that they are all the 

immediately afto: cooking continue to smell, however, the time being turned. 

smcU will be drawn into the cocAing diambcr via its air The intensive heat radiation from quartz larrps 14 rapidly 

in-lct, while the ventilate thereunder will continue to be brings the tenq)erature in cooking diamber 3 up to relatively 

^'P™^^- hig^i degrees, whidi often wiU be approximately 250" C. 

BRIEF DESCRIPnON OF THE DRAWINGS V'''}^^ t^mp^BXxKcs cause potato pieces 10 to give off 

hunudity, fat, odors and other gasses to the air current 

More advantageous characteristics and effects of the passing through the chamber. This air current is channeled 

ittventton will be described in more detail below* with 3^ via copper tubes 5 into filter device 4. Filter device 4 consists 

reference to die drawings where: of filter housing 11 in which fat filter 19 and smeU- and 

FIG. 1 is a perspective view of an apparatus according to smoke filter 2# are provided. According to the needs there 

the invention, ^ ^^rs (n<^ shown) built in. Under fat 

FIG. 2 is a cut away view of the apparatus showing the ^"^1^ '^.^l^'l^T^ ^i' ^^'^'^ 

internal construction, 40 filters 19 and 20 there is provided middle chamber 22 and 

TTwr^ ^ ^ 1- . TT«-.o ^ ^ over top of smell- and smoke filter 20 there is provided air 

FIG. 3, a schematic ofthe apparatus shown in FKjS. land out-let diambcr 23. 

2, illustrating the openings for introducing a portion of fresh ^ . ^ * . , , 

potato pieces for treatment. ThefiUcrdewccservesthcpurposcof exhausting the now 

TTTr^ A u 4U ^TTwr^^^ A 'u. ^ purified air within the chamber into the open air. To further 

J^^' /!:Z' "^"^^^^ ^ 45 purify the air th«e is p«)vided in the ^ of air in-let 

portion of potato pieces under treatment taken m, ^1, opposite to air out-lct canal 8 and 9, a number 

FIG. 5 iUustrates the opening for dun^g out the ready of intake openings 24. As a result of the low pressure in air 

frendi fried potatoes onto a tray under the opening, and in.jct chamber 21, part of the air out-let canal 8 will be 

FIGS, 6c2-6c schematicaily show a medianism for open- drawn in once more through inlet ports 24 and be subject to 

ing the out-let which is shown in three diffierent positions. ^ yet another cleaning by re-drcnlation through the filter 

«xnr*.x« ™ «^T,o^«***T.<vvT ^« r^T« device. This is especially advantageous for the more heavy 

iPivtswiiCjN wliich are inclined to be sucked in crosswise of the main air 

FIG. 1 shows the cooking apparatus according to tiie current An air deflection plate 25, which is placed level with 

present invention at reference number 1 as having outer ss co|^ tubes 5 entry to in-let chamber 21 serves to 

cabinet 2. FIG. 2 shows part of the cabinet removed to upwardly deflect the air up against fat filter 19, instead of 

display interior components. Ihe construction is also shown towards in-let port 24. 

sdiematically in flie vertical long view in FIGS. 3, 4 and 5. During the cooking of potato pieces 10 in the cookmg 

The main ooiiy>onents of the cooking apparatus are cooking chamber 3, the ten:^>eratQre, as mentioned earlier, might rise 

chamber 3, filter device 4 and a number of copper tubes 5, 60 to ap^ooximatcly 250** CIn the long run the filter device 

which fom an air c(mnection betvveen &e cooking chamber cannot withstand the continuous flow of hot air at ttiis 

and the inlet of the filter device. Ihe copper tubes 5 also temperature, and will at minimum have a reduced effectivo- 

function as a oonvector, the importance of which will be ness so fliat the exhausted air will not be satisfactorily 

explained in detail below. filtered, thus, fat filter 19 will only to a limited extent be 

In the wall of cooking chamber 3, opposite to the con- 65 able to retain the vay hot fat steams, which fat steams will 

necdon of copper tubes 5, air in-let opening 6 is f onned. The be inclined to block up the following smell- and smoke filter 

discharge end of filter device 4 is, in the embodiment shown, 20, thereby degrading the operation of filter device 4. By 
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'^^^^^^^t?'' ^""lu^^^u <^'rtiibute the concentrated heat enagy in cooking diamber 

^1??^ acceptable level, but this would 3 along with the main part of the Srfacc of&c^Z^ 

Z^. ^^^T'^'t^ o&er components resulting in a heavfly re^d air tc^^cf ^ S 

^ .^T^^^u^'^^,^ ^ ^'^^y ^ «y aircurrents whichtoahighextenticSli&^ 

SSo^TSf^f J w-"^ ^ Tu^' ^ '^'^S^y advantageous effS W^^^^ 

proportion to th^coststoh^^ heatitself deriving from the cooking process andtiher^e 

JS^''^ ^ ^ "P"^ ^ '^"^^ supplementaSS^ 

The pccsent inve^n is desi^^ opS^gSlL 'cLSer'^ 

voLmmtopraisdythcai^ duclng potato pieces to the apparatus. TOe iirst opening 31 

optimum pcrfonnance of the heating treatment process, can be dosed with first pivoting door 33 and second opeiing 

indudmg ttie removal of the necessary humidity from the 32 with second pivoting door 34. The first door 33is 

potato pieces. The ventilator therefore is dimensioned to be U-shaped with side flaps side 35. Each of these side flaps 35 

able to draw out exactly this volume of air in breaking down arc suspended on pivots 36 whidi are placed on separate 

die COTibined flow resistance through the apparatus. This rigid brackets (not shown) in the cabinet The pivots 36 are 

flow resistance can be adjusted by dimensioning air in-let placed at equal distance from the lower edges of die two 

port 6 by means of an adequately small cross section so that In-lct openings 37, 38 and therefore, as shown in FIG. 3, in 

the air fhiotttes passing the port open position they will build a bridge between the two edges 

Thus the air vohmie is limited to that absodutdy necessary ^» 38. The door 33 will then lay as a diute under the potato 

flowing from cap 13 to air in4et duunbcr 21 via coppa jo P^^* ^® introduced to cooking chamber 3. 

tubes 5. In return the air has been heated to a nmlmimi in The second door 34 can turn around a top Mnge from a 

the cooking diambcLlb prevent the heated air from reach- closed position, as diown in FIGS. 4 and 5, to an open 

ing filter device 4 in this very hot, and consequently dam- position, as shown in EK}. 3, where the door builds a bridge 

aging condition, the air connection betwe«> the chamber 3 between the in-let openings upper edges 40 and 41 and 
and filter device 4— in this case by means of copper tubes 25 hereby forms a ceiling over the chute, made by the first 

5— is constructed as a convector giving off heat from the door- In this way the doors will, in open position, together 

flowing air to the surroundings. In order to remove this heat f onm an in-let feeder providing a convenience and safe fall 

friom the cabinet, under copper mbcs 5 there is constructed foraportion of potato pieces in cooking chamber 3, witiiout 

a pair of lower ventilation holes 26, and over copper tubes greafly risking that any of die potato pieces will fall outside 
5 a pair of upper vcntflation holes 27. The copper tubes 5 30 or remain inside the cabinet 

give off heat to the surrounding air, which due to the natural The two doors 33, 34 arc articulated with arms 42 one 

updiaft, wfllrise about copper tube 5 as shown by die arrows end of which is suspaided on lavot 43 placed on the flap of 

m HG. 4, and come out above UK)er ventilation holes 27, the first door and the second end of which is suspended on 

while new fresh air will flow into lower ventilation holes 26, pivot 44 placed on the second door. The articulation is 

XThis secondary air cuncntwill, together witii the primaiy air 35 constructed in such a way that tiie two doois arc forced to 

Ctocnt in copper tubes 5, woric as a kind of heat exchanger follow the opening- and closing movements of one another: 

cooling tiie air in die primaiy air current down to an Botii doors wiU consequently be open at flic same time as 

acceptable level before it reaches filter device 4. shown in FIG. 3, and closed at tiie same time, as shown in 

. In the front of the cabinet, under cooking chamber 3, dicre PIGS. 4 and 5. For activating the door, handle 45 is provided 
is fudhennore constructed another pair of ventilation in4ets 40 oi^ the upper part of first door 33. 

28 and out-let 29 for removhig the iea<ty frcnch fried At its lower part, cooking chamber 3 has discharge 

potatoes. As shown, cooking chamber 3 is placed at a opening 46 which can be dosed wifli sUdc gate 47, located 

distance behind cabinet 2. In the space formed in front of concentricity widi the axis of the chamber. Slide gate 47 can 

cooking chamber 3 the air will be heated whereby another pivotally shift from tiic dosed position, as shown in FIGS, 

secondary air current will arise flowing in the direction of 45 3 and4, to die open position, as shown in FIG 5 

flic arrows flurough in-kts 28, 29. through die space and While the in-let openings are meant to be handled manu- 

commg out on the top dirough upper ventilation in-lcts 27. ally slide gate 47 wiU automatically be opened and closed 

This ofter secondary air current serves flic- purpose of after eadi waking cycle by a turning medianism built for 

coolmg down die front part <rfdic cabinet preventing it from this puipose. The mechanism is shown in FIGS. €a,b and c 

becoming too hot to touch by die scndng staff. Also to 30 which show tte sUde gate in closed position (FIG 6cl b) 

prevent flie cabinet from getting too hot and also to energy- open position (FIG. 6c) and also die position in-let 

economic reasons, cooking diambcr 3, along its outer side, openings 33, 34 at die same time. The medianism consists 

IS provided wifli heat-insulating material 13 In die areas of , as shown in FIG. 2, two lcv« anns 48 whidi arc placed 

where it practicaUy can be done. on eadi side of cooking diambcr 1 The rear ends of lever 

During die cooking process, halogen lamps 14 are a 55 arms 48 are connected to rod 49 and die fore ends to slide 

source of heat and in very short time fliey produce intensive gate 47, and dicy can turn around shaft 50 die ajds of whidi 

heat The temperature will become very higji, for example is congruent to die axis of cooldng chamber 3. A tuniing 

about 250* C The concentrated heat energy of die cooking magnet 51 is connected via a rod or wire to lever arms 48 at 

dxambcr 3 must necessarfly lie let out into the surrounding a distance behind shaft 50, and counter wei^t 53 is 

ah at die same q)eed as it is produced. This is a significant 60 connected, via wire 54, to lever arms 48 at a distance in front 

dement of die present invention, that die elation of die of shaft 50. 

device takes ^ in an environmentally compatible way, Under disduuge opening 46, in cabinet 2, tiierc is pro- 

fliat means without inconvenience to serving staff or to Wded diute 55 for die cooked frcndi fried potatoes to pass 

cust(mas.Thisisaccan5)lishedlnaslmplcandine:q>ensive dirough. The cooked potatoes can be removed dirough 

way be means of die entire air flow of die apparatus, where 65 removal opening 29 in die waU of diute 55. At die bottom 

the primary air current togcdicrwldi die first and secondary of diute 55 diere is landing 56 on which tr^ 57 can be 

air currents, as shown by die arrows in FIGS. 3, 4 and 5, placed to collect die cooked product frn- latex serving 
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As shown in FIGS. 1 and 2, control pand 58 with 
pushbuttons 59 is provided on the lower part of the cabinet 
for activating a working cyde and adjustment of tempera- 
tures and process time so that die ready frend) Med potatoes 
can be served in exactly the quality demanded by customers. 

By activating pushbuttons 59, orders arc given to an 
electronic control unit (not shown) which controls all (he 
functions of the apparatus as weD as the whole process. 

The apparatus described above is most suitable for quick 
and effective preparation of pr&-&ied £rench fided potatoes in 
portions containing low fat contents of 6%. These prefiied 
french fried pekoes can for example be packed and frozen 
in bags, each bag containing 165 grams cf £rench &ied 
potatoes. On the premises where the french fned potatoes 
are to be prepared, they will be stored in a freezer at a 
temperature of approximatdy -IS"* until they are ready 
to be used. 

When the apparatus is not in use, but ready to be used, 
there will be a ten^)erature in the cooking cfaamba of 
qsproximately 200° so no time is wasted in heating up 
the chamber when a treatment cyde is to begin. 

When a customer places an order for french Med 
potatoes, in-let doors 33, 34, as shown in FIG. 3, arc opened 
and together they form an in-let feeder. In diis position the 
door will Mock the passage of the second secondary air 
current throu^ the space between the cooking chamber and 
the cabinet The second secondary air current, which can be 
very hot, is therefore unable to get through the in-let 
openings and cause injury to the person activating the 
iqjparatus. With the ventilator connected, there will be 
generated an air current over the in-let feeder with a direc- 
tion towards the cooking chamber, so diat smoke or odois 
from the cooking chamber will not be let out tfarmigh the 
in-let openings. 

As soon as the doors are open, a portion of deep-frozen, 
pre-fried £rench fried potatoes can be easily poured into the 
cooking chamber through the in-let feeder b^een the open 
doors. The existence of the feeder ensures that the potato 
pieces will not fall outside, aod the serving staff therefore 
will more efficiently operate the system and be able to attend 
to other tasks or their customers. 

Immediately after the potato pieces have been poured into 
die cooking chamiber, die doors will be dosed again, and the 
qrparatus is activated by pressing the respective pushbutton 
59. The situation will now be, as shown in FIG. 4, where the 
acbial cooking of the potato pieces takes place and as shown 
by the arrows, air cuncnts wfll be generated. As can be seen 
in FIG. 4, the second secondary air oirrent can now pass in 
the space between the two dosed doors dosed so that the 
outer door 31, will not become so hot that die serving staff 
will bum their fingers in handling the doon 

The apparatus according to the invention operates to 
prepare pre-fried, de^frozen frencfa fried potatoes in typi- 
cally about 3 minutes in accordance widi the following 
process steps. 
1,0-60 sec 

The deep-frozen, french fried potatoes are thawing and 
the temperature will rise to approtximately 120*^ C Some 
water will be set free. 
2. 60-120 sec 

The tenoperature will rise to qyproximately 250^ C. Some 
steam wiU be set free, and there will be built up a skeleton 
of starch which at this temperature will coagulate. A slight 
brownish color will sfpeta caused by the french fried 
potatoes' sugar contents being caramrll/fd. The oil has 
reached its smoking point at approxhaaxtiy 190*^-200° C A 
slight smdl and smoke can occur. 
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3. 120^180 sec 

The actual roasting/combustion where the temperature 
will rise to approximately 250^ C has now begun. After 
having separated water and building up the skeleton, a final 
5 browning and drying of the frencfa fried potatoes takes place, 
whereby they will obtain their characteristic appearance and 
crisped and crunchy consistency. Humidity and smoke are in 
the process drawn out from die chamber, while replacement 
fresh air is flowing in through die air in-let opening in die 
wall of the chamber. 

The dectronical contrd unit (not shown) controls the total 
time progress and adjusts the cooking time process. It also 
activates turning magnet 51 whidi therein turns slide gate 
47 and opens discharge opening 46. This situation is shown 
in FIG. 5. While driving whcd 15, widi carriers 16, contin- 
ues to rotate, die ready french fried potatoes will fall down 
through chute 55 onto tray 57 which has been placed on 
landing 56. During dus operation ventilator 7 keeps oper- 
ating whereby a heavy air current will rise up through the 
chute and into the cooking chamber, as long as slide gate 47 
is open. This makes it possible to prevent smoke and odors 
from coming out into the snirounding air fixxn the cooking 
chamber, and at die same time the remaining odors from the 
hot frencfa fried potatoes are drawn out together with die air 
current into the cooking chamber. Hie rotating driving whed 
win sweep the last frencfa fried potatoes out dirough the 
opening of the cooking chamber, and then the opening will 
dose again according to a time schedule adjusted before- 
hand. The dectronic control unit controls tunung magnet 51 
so as to dose slide gate 47. 

In only approodmatdy 3 minutes an order of fresh, hot 
frencfa fried potatoes can be served from tray 57. 

If additional orders are required, then the cycle repeats 
itself. If no new orders are needed, the apparatus will 
automatically return to the ready position and the ventilatar 
wilt stop, but with adequate activation of the halogen lanq>s 
to keep die temperature at approximatdy 200° C. in the 
cooking chamber. 

Accordingly, french fried potatoes can now, by means of 
the apparatus according to the present invention, be served 
as a delicate and heaidiy food product with low fat content 
The preparation takes place widi effortless ease widi a 
minimum of working effort from die serving staff. 

The apparatus can also with great advantage be used for 
many other food products. For example, it can be used to 
prepare chestnuts, roasted onions and grilled meat in 
squares. 

The process uses concentrated heat and just enough air 
renewal to give the prq>ared product the flavor and consis- 
tency wanted. 

The high ten9>erature in die cooking chamber is dissi- 
pated by means of a system of low tenqierature air currents 
flowing along the surface of die cabinet The primary air 
from the cooking process Is cooled prior to its entry at the 
filter device by a secondary air current driven by the waste 
heat Ther^ore die filter device can work effidendy and with 
high reliahiEty. 

The ^paratus is safe and environmentally conqMdfale, 
since die cooking heat is dissipated and die exhausted air is 
purified. At the same time the apparatus has a oonq>act and 
space-saving construction. 

Hie qiparatus Aerefore is very suitable to place wherever 
food products of the above mendoned kind are to be served. 

What is claimed is: 

1. A cooking ^paratus for cooking a food iNX>duct, said 
apparatus comprising: 
a chamber for receiving the food product to be cooked; 
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a heat soorcc far applying heat to said chamber, 8. The apparatus of daim 4, said chamber, heat source, 

a ventilator for relcasmg gases developed within said ventilator, filter device and air connection path beinc 

chamber through an outlet canal to the exterior of the endosed in a cabinet 

cooking apparatus; 9. The apparatus of claim 5, said cabinet havkg a plurahty 

a filter device opcrativcly coupled to said ventilator fca^ ^ of ventilation holes. 

purifying tite gasses developed within said chamber. 10. The af^miatus of daim 6, said cabinet having a 

an air connection path between said chamber and said plurality of ventihition holes, 

filter device, wherein said air connection path acts as a 11* The apparams of claim 7, said cabinet having a 

convector of the heat developed within said chamba. plurality of ventilation hdcs. 

. 2. TTie apparatus of dahnl, said dianibcr having a wall IZ The apparatus of daim 8, said cabinet havinc a 

ORKwite to the air connection path entrance to said chamber, pluraUty of ventilation hdcs 

3. nic )«p«atas of data 1. wherdi said flltod^ce frf'^'^.H saidgttehamg an open position and 

con^aiscs: m«r ocwce a closed position, tte cooked food product bdng removed 
a filter housinc- ^ *«Mtt«i<«<*Mnto when said gate i« in said open position. 

• ^ 2, , IS-Theqiparatusaf claim3,saiddianiberhavlneasate 

a pluraBly of filter dem^ disposed within said lilter at its bottom surface, said gate having an openSJ id 

" dosed position^e cooL food^STiSi^J 

adellec^Utefordd,e«ing^es.e«^edfrom'said 

oTSS^nCr"^"'""''"'""^*^'^ adosedl^ition^^^cooS^food'^ 

«n^.j T^ l . from s«ddiambcr when said gate is in said open positioa 

? ^"^"^^ ^ communicate with 17. The apparams of daim 5, wherein said^et and 

saia ouflct an^ , . ^ ^ diamber have firet and second doors, respcctivdy. which 

a>lSL?^ "^'^ said filter d^ce connect to ead. other so that said first and S^^^ 

^Tfiif-. h^n«««. both open or dosed at flic same time, the food product to be 

a mrer nousmg. cooked being placed into the diamber through said first and 

a phirality of filter elements disposed within said filter 35 second doers, 

housing, said pluraUty of filter elements being provided 18. The q)paratus of daim 9, wherein said cabinet and 

for removing at least one of in^uritics, smoke, fat and chamber have first and second doors, rcspectivdy whidi 

odois from the gasses developed in said diamber; comicct to eadi other so tiiat said first and second doors are 

a deflector plate fm: deflecting gasses received firom said hofli open or dosed at the same thnc, the food product to be 

an- connectionpath towards at least one of said phirality 40 cooked being placed into the diamber through said first and 

of filter dements; and second doors. 

an opening flirough said housing to communicate with l**- The apparatus of claim 13, wherein said cabinet and 

said outlet canal. diamber have first and second doers, rcspectivdy, which 

5. The apparatus of daim 1, said chamber, heat source, connect to eadi other so fliat said first and second doors arc 

ventilator, filter device and air connection path being « both open or dosed at the same time, the food product to be 

endosM in a cabinet cocAed being placed into flic dmmbcx through said first and 

0. me apparatus of daim 2, said chamber; heat source, second doors 

l^^^ln^'Zj^^'^ ^ comiection path being ^O.lheap^sofdaiml, said heat source comprising 

7 ^««L^^^i- a w . aphiralityofquartzlanqisandsaiddianiberbeingrotatable 

7. The aKwratus of daim 3. said diamber, heat source, 50 to ^ 
vcntuator, filter device and air connection path being 

enclosed in a cabhiet * * * ^ 
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